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STANDARDS HELP

Lesson Taught by Denmark's
Success in Butter Business
Is Emphasized.

OF BENEFTT IN HOME TRADE

Recent Importations Bearing Well.
Known Foreign Brand Call Atten.
tion to Value of Recognized
Grades in Marketing,

Prepared by tha United States Departs
ment of Agrioulture )

It wing o less n person thun Shike
mpeare’s Homilet who asserted  (hat
there wnk somoething rotten o Den-
mark. But whatever truth there oiny
have been In that assertion, Amerlean
butter Interests today readily neknowl-
edge that there Is nothing mpure in
Denmnrk's hutter,

Dunish butter usually Is of very
good quality, That, In fact, 18 the
reason that daley and butter Interests
In the United States have been look
Ing with a suggestion of concern—
more than I8 deserved, perhaps—on
the importation of Danish butter which
hag been taking ploce at New York
recently at the tiate of geveral hune
dred cnsks weekly, each cask welgh-
ing 112 pounds. Experts use this
Incident to emphasize the lesson which
Denmark's success In the butter busi-
nest teaches with respect to stand-
arlizotion. While perlinps the greats
est value resulting from the applicn-
tlon of standards in Denmark lHes In
Itx bénefit 1o that country’s export but-
ter trade, In Amerlen a corresponding
benefit could be enjoyved In domestle
trade, since onr home botter con-
sumption normnlly far excesds our ¢x-
ports.

A Recognized Brand.

The Danlsh government has a brand
which the law provides ean bhe ploced
on wll butter meeting certnin rnther
exacting requirements.  This Is the
brand to be found on the casks which
bave been nrriving at New York and
which Is recognized the world over os
A guaranty of gosd gquality. Experis
In Amerlenn dalry merketing problems
point to the value of the Danish of-
ficlal mark not with the idea of nd.
vocating that this government sdopt
n Mmilar plan of officially bhranding
butter, but to emphasine the valoe
which results from adopting recog-
nlzged stpndards, They cull attentlon
to the fact that Amerlen s producing

much butter which seores o= high
or higher than the Danish lporis-
tlons,

In some coases private brmnds are

well epongh known ta profit fully by

Part of a big /mportation or outter recently arrived in

tha high grade malntained. But this
can not he sald of all Amerienn but-
ter of fine quality, Todsy 0o unk
form grades are unlversally sdbered

marketed at lowor prices than
It owonld otherwlide hring bhecause It
hears to brand or score Indicating its
real wvalue,

Apply Grades More Widely.

The governiment hasn  estahlished
standnrds for scorlng butter and any-
one who will get In tonch with one of
the fve principnl  butter mnrkets
where  Inspeetors  are mulotadned—
Minneapolis, Chirngo, Now York,
Philladelphin, Boston — can have his
butter lnspected at small cost,  What
I mesdod, It I8 cialmed, s that the
federg]l grades he more generally ap-
plied, Not only would high-grade bt |
ter more genernlly cotmmand e price
It deserves, but many producers now
more orF less IndifMerent to grading
woulll be Induced to lmprove the
fquality of thelr outpot,

A few weeks ago perishable food In-
spoctors  representing the Bureau of |
Murkets, United States Departiment of
Agriculture, were enlled on to Inspect
4000000 pouinils of hutter Intendad for
export to o Buropean country. The |
burean was able e eertify that most
of the butter dame up to the standard
required by the exporting house, Hay-
ing  recelved  federal  certifientes  to
this effect the exporters could safely
procedd  with  thelr  shipments  to
Europe,  The Ineldent s consldersd
of specinl interest becnuse the house |
exporting the 400000 pounds  had
previously had trouble with an %un-
Inspected shipment abroad bhecnuse It
did not come up to specifieations. By
utilizing the federal Inspection wserv.
lee 1t was possible for these exporters |
to be sure that butter accepted for
shipment was up teo a certaln
standard,

Standardization Promotes Efficiency.

Sinee the loauguration of federal
food  lnspectlon by the Buresu of
Markets in 1917, an Inereasing number
of producers. buyers, and sellers have
come to appreciate Its value, ns 1%
indieated by the demand for Inspecs
Hon of perishable frults and  vege
tabies nnd butter, This s a big nd- |
vance In the right direction, market
experts say, but nmeasurably greater
benefits can be enjoyed when pro-
docers and denlers generally come to
understand  the gmdes which o
spectors apply, and constantly work
with them In view, Standardization
will promote efficlency, not only In
the butter industry, but in handling
miost perishable fraits nod vegetables,

With 0 wide neceptunce of federal
grades  and  standards,  production
conld he enrrled on fur more profits |
nbly and distribution far more eco-
pomleally than at present.  Anyong
Interested In this questlon can secure
full  Information by writing the
Burean of Markets, United States e

to he

partment of Agricutture, Washington,
D

New York, which

furnishes an object lesson in the value of atandarda and

grades for food products,

PROFIT FROM STOCK
AND VARIOUS CROPS

Enterprises Should Be Adopted
3 That Are General.

e iNi= —

Limited Demand for Some Product

Not Generally Grown Will Some.
» times Afford Few Farms Op-

; portunity for Expansion.

.. —_

Are the ecrops and llye stock the
furm s producing for sale to the non
producers of the community or for ex-
port to other communities such us cun
he mude profitable when produced and
sold Jocally or exported?

The best gulde here, says the United
Blates departmient of agricultuee, Is
the practice of the community ; enter
prises should be ndopted that ure
found genernlly on lts farms, A
Hmited demund from the nooproducers
of the community for some product
not geverally grown locally, and for
which many local farms are not
sdapted, will sonetlmes aflord a fow
farms opportunity for expansion.

For Instance, the plan suggested hy
the department for providing dairy
products should, If followed, produce
enough surplus ealves 1o develop here
and there eattle-raising and cattle-
foeding farms, Some farms will be
specinlly adapted to this purpose by
having an abundanee of sultable but
unsalable by-products, chenp pasture,
or pasture lnnd unadapted 1o croppling,
Other farms may develop n consider
able business In the production of
pork, or of plgs for supplying farms

Lare Drog jws are nop ke ~

“BETTER SIRES” FOR RABBITS

Ofticial Emblem of Recognition Is
Granted to Florifla Man—Animals
Not Officially Listed.

The first person In the United States
whose “live stock™ consists entirely
of rabbits, and who applied for en-
rollment In the “Botter Sires—Better
Btoek"” movement, Is Hamilton Cole-
man of Bay county, Floride, Rabbits
are not officially Usted among the
elnsses of anlmals for whose Improve- |
went the better sires campaign I8 be-
Ing conducted.  However, In response
tv the spirit of co-operation shown
and consldering that the breeds of
mbbits listed nre mised for meat, the
aMelal emblem Of recognition has been
granted to Mr. Coleman, The rabblts
listed Include Flemish Giants, Spot.
tedl Giants, New Zealands and Bel

glan hares,

Test your seed corn ear by ear.
- ®

Farm wages are higher than ever,
- L.

Treat small grain seed with formal
debyde to prevent smut.
L] . =
Barley 18 an excellent graln fesd
for stock, belog almost the equal of
corn.
U
Use of a muddy or rusty garden tool
Is & misdcxennor punishable by fall-
wre

SrEETEE CABINE

| ff tomntoes with the mixture thus

KTTCHED

¥

Hordes of tiny tollers are working

tn our service night and day to keap

| tha world whaolesome and all the races
of beings supplied with lfe stufr,

SALADS, SOME OLD, 2OME NEW.

For any other men! except break-
fast snlods are a welcome part of any
meni.,

Vegetable Sal.
ad, — Chop  four
Inrge encumbers,
one  wmall  onlon
and  two  table
kpoonfuls of pars-
ley, mix well, with
moayonnalse  and

pPrepnred,

Brunawick Salad.—To one and one-
bhalf cupfuls of finely cut evlery agdd
ong cupful of shredded eabhage and
one cupful of nut meats, Molsten with

Bolled Dressing.—Bent Into the yolks
of seven eggs four tnblespoonfuls of
olive oll, then add one-lalf capful of
meltedd butter, the Julee of one lemon,
three teaspoonfuls of salt, onehalf
cupful of vinegnr., one tablespoonful
of sugnr mixed with one-hnlf n.-nﬁpunn-'
ful of mustard, Cook all together un- |
til mixtury conts the spoon,

Potato Salad.—Slice all of the
following ingredients thin: Three small
cucgmbers, three stalks of celery, ten |
il bolled potatoes, four hard cooked |
egen.  Arrange In layers, sprinkling |
ench layer with minced onlon, Pour
over the above bolled dressing and
let atand to senson.

Pineapple Salad.—Mix plnespple,
diced, with equul parts of diced cel-
ory and half the quantity of blanched
and shredded almonds, Serve In nests |
of head lettuece with mayonnalse dress-
g served In the shell of a small pine
apple, garnishidd with perfect leaves
tnken from the top.

Cheese Balle.—Take Neufchntel or
any cream chvese, add cream, ehopped
chives and blanched almonds with o
Httle  chopped  pepper, Muke Into
Emall balls, arrange on lettuce aml
gerve with bolled dressing or mayon-
nalse,

Berkshire Balad.—Mix twn cupfuls
of cold rleed potatoes with one capful
of peach medts eut In bits, Marinate
with French dressing and serve in o
mound of watercress and garnlsh with
halves of pecans—

Berve overlapplng slices of tomnto
and cucnmber, sprinkled with chopped
onlon. Serve with French dressing.

If you can't get to ba uncommon
through going straight you'll ever
Eot to do It throuvgh belng crooked.—
INekens

GOOD THINGS FOR NICE OCCA-|

SIONS.
— |
Tuke n fMllet of beef, trim It neatly |
and lay In o deep dish with an onjon
cut In sllees, two bay
lisaves, n sprig of parsley, |
whole pepper nnd  salt,

und olive oll to haste it
warll.

this marinade for slxi
Liours, turning occnslonul- |
Iy, then roast In n hot|
oven; let It he mther un- |
derdone, Serve surronmd-
od by muenronl cooked ns follows:
Put Into a saucepan a half-cupfal of |
tomato pures, three tmblespoonfuls of |
butter and two or three tnbiespoonfuls
of the meat gravy; senson well with
pepper amnd salt to taste. Bring to
the bBolling point and shmmer for a

I few minutes, then add, a lttle at
time, some previousiy-cooked maca-
ronl, Toss nll gently and mix In at |

the last, three teaspoonfuls of Par
mesin  cheese,

Spinach With Cream.—Wash three
pounds of spinach and put It In A large
raucepan; cook over the heat, stirring
occasionally 12 minutes, then put
through a fine sleve, saving nll the
Hquor; add four tablespoonfuls of but-
ter and pepper and salt to taste; cook
slowly for 156 minutes, then add three
tablespoonfuls of crenm : mix well and
plle In the center of a dish with fried
croutons surrounding the spinach.

Poppy Seed Wafera,—Tnke two cup-
fuls of milk, two eggs, three tnble
spoonfuls of olive oll, three-fourths of
n cup of sugnr, one-fourth of a pound
of poppy seeds, two teaspoonfuls of |
baking powder, a ltile salt and four
to roll out. Roll very thin, eut with n
eooky eutter and buke In a hot oven.

Creme de Marrons—Take half a|

| stick of

rooked ogos,

| serve daintily

Let the filet lle In|

| cupful of water, cold.

In one quart of white stock. Thicken
with one talblespoonful of rice Nour,
Add one tablespoonful of lemon Julce,
one tablespoonful of soy, ong qunrter

| of a cupful of sour orange Julee, a

spock of cayenne and notmey, with
=nlt to taste. Boll ten minotes, Soft
bolted rlee moy be used In place of
the rice flour, PPut It through a fine
sleve,

It this whole waorld followed you—
Followed 1u the letter—

Would 1t be a nobler world,

All deceil and falsehood hurled
FFrom it altogethor;

Maodice, selfinhness and lugt

Banished from beneath s crust
Covering hearts feom view?

Toll me, If It followed you
Would the world be Deiter?

OUR DAILY FOOD.
Here Is o frult soup that someond
whe is fond of such soups may desire
to try:
Prune
Wash

Soup.—

noil  soak

one pouapid of

prunes In  three

pints of cold wn-

ter aovernight. 1In

the morning heat

slowly ond

one I8mon sliesd versy thin and one

cinninmon : cook betow  the

slimmering point untll the prunes are

tender but unbroken, Add wnter If

needed, ns there should be three pints

when done; ndd three tablespoonfuls

of sago, a pineh of salt uod sufMclent

sugar to sweetin, Cook untll the gago

Is transparent. Remove the cinnamon,

ndd twothinds of a eopful of ornnge
Julee, reheat und serve at onceg.

Quick Coffes Cake.—S8ift together

one pint of flour, one-third:of a cupful

! of sugar, three teaspoonfols of baking

powder, hnlf n *enspoonful ench of
sult and clnnanmon.  MIx to a soft
dough with bhalf & cupful of itk
stirred Into a beaten egz. Add four
tublespoonfuls  of  softened
Spread the mixture In a shallow pan

| and sprinkle with sugar and eloni-

mon. Add ralsine If desired. Bake In
n modeérnte oven and serve with eof-
fee.

Creamed Liver—Take calf's liver
left from a previous meal, chop It and
nddd to o eream sauce, Arrange thin
sllces of tonsted brend with n slice
of cooked bacon on each;
the ereamed Hyver and serve,

Baked Squabs—ut five squabs Into
four pleces ench and flatten lightly by
pounding, Put the livers to cook In n
Ittle salted water, Season each plece
of squab with salt nmd pepper. Line
n baking digsh with chopped  ham,
sprinkle with chopped chives, place a
layer of squabs, then a layer of hard
n sprinkling
ohives and another Inyer of squahs,
Crush the lvers, mix with one tables
spoonful ench of flour and butter, add

n pint of chicken or veal stork and

pour over the squabs, Cover with olled

puper and bake one hour,

Whn bears another's hurden will Aind
from diy to day

Hiz own Is wiways lUghtened or lifted
quite away

GOOD THINGS FOR THE INVALID,

If ever pains should be taken to
and garnish dishes ope
proprintely, It Is
when serving an
Invalid, Smal
portlons of fom
of the right tem-
perature on  our
pretilest chinn
servid
cook's  hest
will muke the food appetizing,
Beef-Tea Jelly.—{over with cold wa
ter one-third of n box of gelatin; el
stand one hour then pour over twe

skill

cupfuiz of bolling beef ten, senson la1

taste and set aside to cool In small
cups. Serve with toasted erackers,

Calf's-Foot Broth.—Cut up twe
calf’'s feet and put them into a savce
pan with two quarts of water, a onr
rot, & few pleces of celery or leaves,
salt and moace to season, Simmer for
three hours slowly until half of the
liquor |s cooked away ; strain and add
more seasoning If needed,

Barley Water.—~Tnke four tahle
spoonfuls of pearl barley, well washed
add three cupfuls of water, boll for
20 minutes; sweelen and flavor to
thaste,

Oatmeal Gruel—~Take four tahles
spoonfuls of oatmeal mixed with half
Put a pint of
water In a saucepan with a pinch of
sult. When bolling stir ln the ontmenl ;
boil slowly for 20 minutes, stralt and
Berve,

Egg Gruel.—BReut the whites of
three oges to a stiff froth, then add
one cupful of fresh barley groel; al-

ndd |

tutter. |

pour over |

of ham, |

with the |

pound of Iarge chestnuts, cat a cross | low it (o stand over the heat without
on ench, and boll them In plenty of  bolling, then add such seasoning as de-
water till the outer and Inner skins sired.,  Turn Into a mold and serve
can be easily removed. Then pound cold with eream,

them In a mortar, and pass through  Chicken Puree.—Take the whire
a fine sleve Into a dish, adding a few | meat from the breast of a chicken
drops of milk to soften the mixture. | which has been roasted; add a table
Next, beat the yolks of three eggs with | spoonful of bread crumbs,  Pound the
one-hi)f eupfol of eream and the same bread and meat. mixing with a ttle
of milk: sweeten with one-quarter of  broth 1o molsten to the consistency of
a cupful of sugar, adid & few drops eream, senson to taste, heat and serve
of vanilla and strain the mixture Into| in soall bonillon cups.

a double boller, Stir the mixture over Blanc-Mange, — Add  three  table
| the fire until 1t thickens, then udd | spodnfuls of gelatin to a quart of new
lHitle less tHun half an ounce of gels | milk; boll untll all Is dissolved, then
atln, which has been soaked in a Httle | pour In n cupful of cream; add sogue
cold wategr #nd dissolved over the heat. | and finvoring to taste, nutmeg or lem
Pour this custard geadually onto the on If desired, pour Into m mold and set
chestout puree, mixing well, then poor ! on lee to cool,
into a hollow mold. When ready to| Nuts and chopped fruit stirred Into
serve unmold and A1l the center with | fondant, with colored Inyers of
g half-cupful of whipped cream col-| different flavors pocked together In
ored with o bit of pink sugar. small buttered tina, may be cut In

Coconut Soup.—Put the ment of half | slices, making & most attractive and
a coconut from which the brown skin | deliclons nougat.

has been enrefully peoled through a 1‘ N )

ment chopper two or three times until
' fine and smooth. Cook gently one hour

'FEED IMPORTANT
IN DUCK RAISING

Ready Market for Fowls 8 to 12
Weeks Old and Command
Good Price.

(FEED FOR YOUNG DUCKLINGS

|
| Nothing Needed Until They Are 24 to
‘ to 36 Hours Old, After Which

They Should Be Fed Often—
Good Fattening Ration,

l (Prepared by the United States Depart-
‘ ment of Agricultur.)

Young ducks foreed for rapid
growth and muarketed 4t from 8 to 12
woeeks Of age are called green dueks.
They welgh from 5 to 6 pounds and
are the principal source of Income on
| commmercinl duek farms,  The owner
of n small flock of ducks will nlso find
It profitable to crowd the growth of
nt least part of the ducklings that he
ralses and market them ot 2 months
of nge,

Feeding Young Ducklings.

Ducklings do fot need feed until
they are from 24 to 38 hours old, after
which they winy be fed five times dally
| on & mixture of equal parts, by mens-
| ure, of rolled onts and bread erumbs,
\ with & per cent of sharp sand mixed
|

In the feed. About the third day this
feed Is changed to equal parts bread,
rolled onts, bran, and corn meal : then
after the seventh day to 8 parts of
bran, 1 part each of low-grade wheat
flour and of corn meal, 10 per ceént of
green feed, and 5 per cent of beef
scrap, with about 3 per cent of sand
or grit in all of the ratlous,

‘ Fead four times dally after the sev-
enth day until the ducklings are 2
or 3 weeks old, when they need to

| be fed only three times dally. After

the duckilngs are a week old the grit
or sand mny be fed either in the mash
or In a hopper, but Wie common prac.
tiee Is to feed grit In all Juek ra-
tlons. Beef serap I8 not usunlly fed
until the ducks nre a week old, when
about 8 per cent 18 added to the ra-
tion, which amount Is gradually in-
ereased to 15 per cent by the end of
the third weelk. From this time on
gradunlly Inereuse the proportion of
vorn meal and decrease the bran un-
th the ration becomes the fattenlng
rtion given below for those duck-
lngs whieh are to he marketed.
Fattening Before Killing.

Por two weeks before killing the
ducklings to be markoted should bo
futtened on 0 ration made of 3 parts,
by welght, of corn tenl, 2 parts of
low-grade flour or middlings, 1 -part
of bran, onahnlf purt of beef scrap,
with & per cent grit and 10 per c¢ent
groen fesl, Feed this mush three
thimes dally, or use o mush of 3 parta
meal, 1 part low-grade whent flour, 1
part bhran, 5 per cent beef scrap, and
& per cent oyster shell, with the green
feed and grit added,

The green feed Is sometimes left out
of the ration during the last seven
days of fattening, as It tends to color
the meat and may produce a slightly
Aabby rather than a frm Aesh; how-
ever, It Is easler to keop the duck-
lings In good feeding condition on a
mash contnining green feed,  Bolled
fish may replnce the beef scrap, but
should only be fed up to within two
wieks before they are killed, as it
miy give a fishy taste to thele flesh,

Green ducks are marketed at from
9 to 12 weeks of age, according to
thelr condition and welght. Two or
3 per cent of oyster shell Is recom-
mended in most fattening rations, but
bone nah, ground or cracked bone, or
bone menl would appear to be better
minerml feeds to add to these mix-
tures. If milk s avallable at profi-
table feeding prices, the rations
recommendad for crate-fattened chick-
ens would glve good results o fat-
tening ducklings, producing a well-
bleached milk-fed green duck.
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Pekin Ducks About Seven

Weeks Qld in Feeding Pen,

GREENS IN GARDENS |

List to Select From Includes Dif-
ferent Varieties.

Culture of Various Plants Is Similar
in Many Respects—Each Requires
Rich Soll and Cultivation to
Keep Surface Loose.

No home garden Is complete without

Inclndes spir ach, kule, chard, mustand,
turnip tops, sour tock, basselln, nnd
young beets. By proper seeding and
the use of the right kind of plants,
some kind of greens ean be hnil grow-
ing in the garden throughout the frost.
free season, according to garden spe-
olulists, United States department of
ngriculture,

Cabbage stored In a pit during the
winter will produce a tender growth
during the spring and may be used
the same as splunch or olher groens,
The secret Uea In getting a tender
growth early In the spring, when our
sysiems call for greens of some sort.

The culture of the various greens
Is stmllar In many respects. Each re-
quires rich soll und suficlent cultiva.
tion to keep the surface loose and
frée from weeds. Spinach is n fall,
winter, nnd early spring erop through-
out the Southern stutes, a spring and
full crop In the middie states, and
lute spring erop in the éxtreme north.
ern part of the country. From Nor
folk, Va. southward along the Atlan-
the const, It {8 customary to cut spin-
ach nod kale during the winter, and
ship It 1o the northern markets, Tar
nip tops wre used almost universally
throughont the South during the win-
ter and early spring months ns greéens.

Spinach ts generslly grown on a hed
raised three or four inches above the
surrounding  surfuce to Insure good
driinage. The beds nre made about
five or six feet In width, five to seven
rows being planted lengthwise. Cover
the seed about one-half inch and when
the plants appear cultivate the ground
between the rows. Fall sown spinach
can be protected during the winter
with a little straw or leaves and wiil
come oat In good condition In the
spring provided the temperature does
uot go below 10 degrees or 12 degrees
above zere during the winter, and pro-
yiding the ground does not freeze and
thaw too often.

greens, The Hst from which to choose |

Bale 1s grown 1o exactly the same

manner a8 cabbage, excopt thint the
sevd I8 planted where the plants are
to stund, and thinned to elght Inches
or one fool apart in the rows,
Mustard seed Is 80 small that o very
little of it goes o long way, Simply
opwn u very shallow, furrow In the
early springtime and sow the seed very
thinly in this drill, When the plants
appenr they should be thinned, the
thinnings being used ua greens, The
ettire plant should be used hofore it
sturts to shoot the sead. Young, ten-
der mustard plants make dellclous
greens, having a pungent flavor., They
can be mixed with spinach or kale.
Swiss chard Is one of the newer vog.
elables used ws greens and llkewlse
one of the best, It develops large leaf
stems and very lttle root. It can be
planted early and the young plants
pulled out In thinoing can be used for
greens,  Later the tender, fleshy leaf
stems left In the row may be pulled
off and used for greens. When final-
Iy thinned out, the plants should stand
six to elght Inches apart In the row,
Bwiss chard thrives best on a deep,
rich, mellow soll similar to that re-
quired for beets. The variety known
ng Lucullus 1s consldered the hest.

DISCARDS TWO HALF-BREFDS

North Carolina Live BStock Owner
Does Away With Scrube to Pun
chase Prebred Sire.

After carefnl ealenlation W, T,
Kilby, a North Carolina live stock
owner, decided to sell two bhalf-hreed
bulls and to replace them with one
pure bred.  The Unlted States depart-
ment of agriculiure, which recently
enrolled this farmer in the “Better
Sires—Better Stock™ movement,
proved his Judgment.

ap-

There ure & great many good meth-
ods of brooding chicks, but after all
they ure very much alike,

- & @

Eggs shipped to market should never
be washed, It opens the pores und
lessons the lmeglnz l::mlltl-.

Sodium finorld is recommended by
the United Stutes department of agri-
culture for the extermination of llee.
nunmu-mdumluahup
chased at sny drus store




